wines and in the corresponding Cava wines after 9, 12, 15 and 18 months of aging on 23 lees. After the application of multivariate statistical analysis, the results showed the 24 large effect of the variety employed in the manufacture of Cavas compared to the 25 changes in wine composition due to the aging time. Depending on the composition, 26
Trepat and White Cava wines were more similar than those manufactured with the 27 variety Monastrell. However, the sensory study showed that the two rosé Cava wines 28 had good sensory attributes and even slightly better foam characteristics than the white 29 ones. The sensory study highlighted for the first time the adequacy of using Monastrell 30 red grape variety to manufacture rosé sparkling wines. 31
Introduction 37
In recent years, a new market strategy in the oenological industry based on the 38 diversification of wine production and on the exploitation of the characteristics and 39 peculiarities of autochthonous grape varieties is emerging. In this frame, sparkling 40 wines produced by the traditional method (second fermentation and aging in the same 41 bottle that reaches the consumers) and manufactured with red grape varieties may be 42 of Agriculture, Fisheries and Food was used. The scores used were penalizing meaning 178 that better quality wines received a lower score. In this tasting card, each of the sensory 179 attributes is evaluated and rated independently. The sensory attributes evaluated were 180 visual aspect (0-9), aroma intensity (0-18), aroma quality (0-18), taste intensity (0-18), 181 taste quality (0-27) and harmony (0-27). The sum of all the individual attributes allows 182 to classify the wines as excellent (0-7), very good (8-23), good (24-44), correct (45-62), 183 regular (63-78); inadequate (79-90) and >90 eliminated. In terms of visual aspect, 184 special attention was not only paid to the colour but also to the observation of foam 185 characteristics, which is of special importance in sparkling wines. The final scores were 186 the average of the score of each judge after eliminating those that differed by more than 187 one standard deviation when compared to the samples mean value. The wines were 188 tested individually and not comparatively. showed very similar values for PC1 to those exhibited by white sparkling wines but the 373 PC2 values were higher. These sparkling wines showed some more similar 374 characteristics to white sparkling wines than to the sparkling wines manufactured with 375 the red Monastrell variety. In addition, they showed greater differences between 376 sparkling wines of different age that were not evident in the Monastrell cava sparkling 377 wines. Finally, white sparkling wines were perfectly differentiated from Monastrell and 378
Trepat sparkling wines and they showed negative and high PC2 values. Therefore, the 379 figure clearly shows that the greatest cause of variation among the samples was due to 380 the factor variety, followed by the aging factor. 381 
